The Lansburgh Furniture 'e..

512 NINTH STREET N. W.

CASH OR CREDIT

move these goods.

To make room for carloads of
goods that are arriving we must

the most liberal credit terms.

We'll extend you

MAHOGANY
MUSIC CABINETS

Very highly polished. Shaped legs.
From $20 to $12.50.

A full line of odd easy chairs.
holstered in denim, some in leather or

panlosoli: One like sample,
Reduced from $25 to $15.

Some up-

Mahogany

plate mirror.

In Golden Oak,

Reduced from $30 to $21.50.

ar bird's-eye maple. French

Ballermann’s Pianos
This celebrated piano, made by

one of the foremost makers in

Golden Oak

With 3 drawers and French plate mirror.
Reduced from $20 to $12.50.

red ...

French Tapestry Portieres

2 pairs red, heavily fringed. . .
3 pairs red, heavily fringed. . .
2 pairs green, heavily fringed. .
3 pairs green, heavily fringed.,
5 pairs green, heavily fringed..
2 pairs Two-tone, cream and
BIOen. ...vieiaiiins $11.40

3 pairs Two-tone, green and

$5.20
$6.90
$7.60
$5.20
$7.20
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TREET N. W.

EDUCATIONAL.

EDUCATIONAL

GEORGE WASHINGTON
UNIVERSITY

NINETY-THIRD YEAR

Day and Late Aftercoon

ASHINGTON BUSINESS

AND CIVIL SERVICE SCHOOL
IMIT New Yeork Awve.
W. €. MOTEET. Prissipal.
Night Eotond all the yrat, Themagh pove
il pervhos and bosiors pesitioes P

» fron
THEEL 15 X0 BEITER SCHOOL
Mats g,

Columbian College. A. B H £ in Chem.,
and Med

Callege of Englseerl and WMechanls
Avts, BL B In Arch, © E E E and

Teachers Callege. A. B and Teachars'
Dipioma.

OFFICES; 3033 & STAEET.
Schoal of Gradunte Studles, A M. 5 M.
CEEE ME.PLD

OFFICES: 1525
nT'IFL..“ of Law, L. B, LL M,
OFFICE:; NEW MASONIC TEMPLE.

Amspcizied Ceilexess
Natloan! L'hllm of Fharmaey, |

Phar.
- 1 STREET.
Collexe of Veterinary Medicioe,
D V.M

2118 14TH STREET. |
GENENAL OFFICE: 308 G STHEET.

SPANISH LESSONS.

Bavilie, Spam,

Pootw Castiliat  tasght by amu-—.n mthod of
mdn.:un Privats o :u-rﬂ clemrs, alwr bee
Livted wli e wiits for
n.m-y_-. X Ummrwn Baiding

Mrs. Emljr_Fnoh Barnes
M u.z:"li"‘:!‘“nurr N E t&tg
EXCURSIONS.

BATTLESHIP FLEET in
HAMPTON ROADS

Special Fridays and Saturdays,

L1
Also mpecial tickets lnc!udlh: slate-
roams and aseommoedaticis at
Chamberiin Hotel at
City Ticket Ofce, 731 15th 8L 3

MFOLK & WA
STEAMBOAT CO.

TRAYER'S

The Drillery
. hrr‘y"mnm.. Buainras,
S BUSINESS COLLEGE
Civil Service. Write, eall. or phune lIrI

1108 New York
Preparatlon.
for
ol ﬁ-mll! Temple, Mh -l. ¥ Sireein
irer emtalvgur,

KENSINGTON

Cars fromm 1th BL iad Mew Tork Awe sad Tth B
X comoses with Kessngtoa Line st

By FRANCES SHAFFER.

It would be reaily intesesting fu learn
jum what it is thut *the public” wants
We mre told often encugh. bir, as un
of the gremt public, we sometlines wo
der If we are (ol aright.

If we are. then ibo puldic certalaly
is falling from

Hut we prefer to belleve that its throb-
ting pulsc kas not been sccuratdly felt

—_

|
|

17 the first. lawl. and all-tho-time cholce
wi the tieater-guing public | for playe
that are inaipdld, sermmatiopul, and frankly
warse, {f seems rather more ihan
wirange thai, they Tun thelr colree very
Lrisfly, then stip off the boards and sre
hemrd of no more. For it cortalnly s &
fuct that the plays that apgreal the long-
esl nnd that Ko on weason afler weason
'are pot tibe ancs (bat are morally revoll-
e

Munagers tell us they have tested It
well und know wheres! they speal when
thay pasltively Jeslare that ¥ ctan
crowd their houpes to the very doors
| when they present unsavory playe, whila
thelr sudiences run o i

woyiethy al

amd refreshl : We are bound

Lt listen when they repeat thelr mana-

gcrial dxiom that they are not in art

|rr-r thelr health, and that when the pub-
calls for plays of the most fuestion-

]ulrl- type ihey musi mest the dmmand

or close thelr doora. They way thay -o-nu

ke to present the best, srbisticsily and

{ morally, but what can ther do

thuir patrons shrog thelr shoulders .n-]
refuse to be

For, you know,
actor-foik confdently as-
their skirts are cihear of tha
|trouble aml ihsl 1 ks the poblile that
msst peeds In be rid of the taste for
| bighly seasaned drama.

IT Actars Had Their Way.

| Annle Russell b nuoted s savisg
uwhile awo that if wotors had their way
the xreat drams of Shakespeare. the
old comudies and e madern masiens
would be acted by svery company in the
lund wnd “all inanities wod low-hrow
vulearities would hecome s muoh heat-

“uplified ™

rical tamk™ It i mot very fattering
to “the pobli bt whe declares it
tha playgver alone who is  responsible
for “mere millinery, good lonks, goed
fisures, bich Kivking and low thinkine,

saything clse wihich makes for

jand
| amusement poly. snd which cotdenins us
| artors o chatter like monkeyrs when we
wodld ‘talk the il of men.” "
worst of it =
the pucoess of plays
uptn women, for they constiluts twes
thirds of all the sudiences listening to
these “low.-hrow wvulgnrithes

fa It truc, ms maonagers, mctors snd
playwrighits sy, that women stand back
|of tha oljectionable plays snd that |f
theilr stundurds were ralsed, the themtor-
tone thankiully would be releed to mest
the W demand T
As u smull part of
arn amsured be

wo uwre iodd, that
depends  entirely

The

™
“the public,” which
being fyd accovding
* it wanin 3 only twrm to U
{pluxe that -have died and 10 thoss that
have lived the longest and tind our com-
fort In the fxct that the rankest of all
i doomed (0 & brdef lle AF
o,

Ty

Reck with Conrsencas.
Anl some of us would very misch liks

| e lellgve that seme pablishers are
iwrong in declaring that thelr public s
clamoring for the clam of jokes and
|,.,,m.-.- thut are served. To us ther
scem to rrok wilh oosrseness aod we
{canmot believe that the grest mass of
resders wants (hem at all

Publishers, lke playwrights and man-
| agers mand actors, maks & wry face

ren ther refer Lo thetr e
plements and to some of the m

shey  Fuvh bul they resignedly say
that they pablish their papers und Lhair
|m.“;m.-. for the moner that & in
them, znd they must give the public

| what is wanted. Aw for themsoives, they
would he right pleased to supply a liter-
feast and an artietio array of nic-

Would Be Interesting to Know
What “The Public” Wants

The first cumes from thie (heater—if
folk really are sinoere in their w--—l
doslre (0 sen unwholesoms plays  swept
off the stage, Why don't they rui.u-r
thelr protests by guietly saying away
when such pinys are produced, Tather
than packing the housss snd paying the

prices for seath when they know
4n afdvancs the character of the produc-
Uona T

And Ihe semad cotnes from  pulslish-
ere—if the patilc doss not fike the “fusmy
sheets,” obijects 1o the worst of the phi-
tures and some of the fanciful sketches,
pray. why does pot the pullic speak
wnd lot Ms oblections be knownT

Aml with n fArm bellef in the inbheremt
goad tamte of the public, onc can only
echo—why?

Figured materinls
hands of mletn
of thn most effective

trimmel wilh
luce comprise one
of tha seazon

it thelr pulilic an prepared (o
oot the new food. Dut men and women
today, they may, lke the sirtest kind |.r!
reading, the silliest class of jokes ond |
the mowt far-Totched  of plotures, and |
plenty of them, just lke & dot of <hil-
dren.

And b it o Wbl spom the public? H

Fwn Dismaying Questions.

e can only bope It (m
Meanwhile there ara W0 ruther le
maying questiona that confront one

'SOME FASHION TIPS
: DIRECT FROM PARIS

Zilks nre an popular 2 as for the
ane-plece guwn. The sl oven with &
rib of some sort s tho smartest |

The latest offering of the milllisery
world In the hat of changeabls slik or
satin vellad with tulle and trimmed with
tlowers,

The Tavored ngs of hour
fur frocks of all varieties are rold-
ernd bands done in the vivid colors of
tho Balkan Htaten

the

The wide crush :l‘:dwk of =tin Bnished
with & large wow ted o the ends and

d albwve and below thoe girdle,
bes, Is very bevoming to
the giriish figure,

The crossver biouse Ir guing ta ba |
A great favorite agaln and in a dewign
that suits the Sopping fgure vogue at
present considered ldeal especially n
Parie. The slesves flop also and thers |
in a soft. fopping frill round the neck, |
made to stand upright at the back by
means of B very fine wire.

Service Flates.

Earvice platzs are thoss used ou lunch-
rom and dinper tables baiween courses

The oid-fashioned way was when =
person had finished cating from a plate
it was removed anil the place before him
left empty until another. comiaining the
next courss, was put befors kim.

Barvice platzs Nl this gap. and It s
not contidered good form ever (o leave
u plece without & plate. The butler or
| maid, as he or she takes away the -|1.|.nu|
| with which one In fnished, puts down an |
| empty one. ussally of & very fancy kind |
This remaina until the next courme Ia
werved to each The service plate
s then takenn up and refurned at the
mext interval

Berviee plates are on the tables ot ths
beginplag of luncheons or dinner, and at
that time the nEpKia is folded oo them. o

They may be mediom size or large.
preferabily the atter.

|
|

Ta Clean Colored Pamips.
Ta clean ocolored

|Herald Want Ads

Alwanlrigﬂguks

| =ringtng.

| similar handle fits, for cleaning the o

siyles. The mode is exemplified in t
ane-plece dress of foulard silk, having
the skirt =it I bine folds of
tuffets, wilh & wL wiitching of
lau- These decorations are repeated
lan the wimple wa

e yarde of 34-Inch ik, 2 yards
= inch taffeta, and § yards of luce
are required for the model

| THE RIGHT WAY

Fiw,

THE TABLE AND
THE KITCHEN

By LIDA AMES WILLIS,
Fish Cukes,

These may e made quickly of any lefi-
over cocked Bsh or canmed mixed
with dry Drewd cromim amd seasoned to
tunta with salt snid' pepper. or the fah
nized with mashed potatoss. Or If the
fiah is very dry and you have op masbed
potatoess on hand, blend with the dey
crumbs and a liflle thick white muoe
You may sdd egg. & litde onlon jufice’
and parsiey. For the salmon a dash of
catiup or Worcestershire mauce adds sset
o the di.

Delicate Corpmenl.

Thin should be made with sour milc
Tuke one pint of hilk. ape level teaspoon-
ful of soda or a pint of swest milk
mnd & heaping teaspoonfal of haking
powder. Une (eolespoosfol of lard, ;J
pinch of sall, snd white cormmeal

make a batter the conaslsiency of sponge.
Hake tn a quick oven for twenly minutes

Maryiand Biseuit.

Three pounds of Tvur, Bouthern wheal
flour or & goed patent four, half & pound
al pure lard, and cold waler to make a
st dough. Alse a Hitle salt. Lay &
“oth on the table. dredgs with four apd
ol the dough on this Heal B wWith a
hard wooden mallet or flal lron. Iif you
do not possess the broad hammer used
by the ol-Hme Maryland cook. Rall up
the dough, snd repeat the beating amd
rolling until the douxh will smap when
 amull plece I pulled off. Pinch off the
dough in smiell Wecufts sl knesd them,
thumb in the middle of «ach, into smooth
blerurt, kollow I the center. Pick with
a fork and place in greassd pnss not
near snolsgh te toudch, and baks o &
fairiy hot oven aboul twenly m H
they must not brown much.

Staffed Tomaters.

Solect six good-sized Arm Tomatoos, cul
u slice trom ene end, sooop oot 1he inslde
and Nl with the fullowing dressing: Twae
cups Hoely chopped heead' crombe, one
small onion chopped fne, ope tablespoon-
ful of butter, une tesspoonful sall, and
quarter tsaspoemful pepper. Bake them
untfl tender. but not broken and serve
with sprigs of parsies stuck in the Wp of
cach one.

Miss hate’s Apple Fadidiag.

Taks the yolks of four egun. six large
ripe pippine, mrated; threo tahisspoonfuls
butter. half cup sugar. the juice and half
thie peel of & bemmon. Dt segar and bets
ter T ® cream. stir in the yolks and
lemati with the graied spple. Pour inio
a desp podding dish to hake Grate nut-
meg over the top Fat cold with cream,
plain or whigped,

Baked Mation Ceilets.
Prepare the cutlets ma for frying by
gipping them In beaten egg and then
euveriag with fine. dry bread crumbs.

pan with very

Lay them In a dripping
Hitle water n the bnttom
pegrper aild sall, and by
with butter and ot water.

are done make s liitle brown ETEVY With
the mtock In the pan, s little hot water,

fotur, and srasoning. 1f there la no fat
or |hud n pan after frring or baking
odr thers s always  enough
Vrown, glased fubces of the meat wtick-
:-m wr the pun o make good gravy
by adding cold water. from one-

to & cupful. srd stirrine W whils
waler hests to boliles peini. Too

i s thrown awar by mot
this residoe frum the
browning of mast in sanising.
Farsnip Balls.

Thes are well worth while maling
Manh a pint of bolled parmipe. sdd two
tabledpoonaii] buiter. kalf & tsaspoon-
til walt, o litile pepper, (o tablespions-
tal eremam. Miz snd beat! ingether over

the fire until the mixture bubbles. Re-
muve fram the fire asd before it cools
add mne well bestin  fEE Dip  Imtn
heaten sx¥. then into bresd crumbm Use

the frying basket for tlese halls and fry
& pale Brosn in bollin

PFearh Flammery.

Pure and quarter snough ripe juley
prachies 1o make = plial =hen sllced Put
on te wtew tn & pint of water and a cup
wf sugar, let cvol anil nder without
breaking. Miz three ta
curpatarch in & M "
to the peaches, and them constantiy,
Cook five minutes, then tam into & mald
and set away to cool Est with cream
and pugar.

Stew.

Virat
Cut up m medius
frying. AHow a

ined chicken as for
potate for each mem-
twe ears of corn cut

TO CLEAN WINDOWS

Glas Will Keep Clu; Loager if
Dusted Regularly Both In-
side and Out.

If windows are enily reschdd the glass

ber of the family,
from the cob. & generous handful of
lima beans thres nice round tomatoss
malt aml pepper 1o taste.  Flrst parboll
the wub then add the vegotahles
and simmer an hour and & half longer
I =il rvquire about & quart of wat

CLOSE ¢ F. M.

de

and
| murninh of cress or parsley and radishes

To o

ter.
shells

Line

the
from
bruwn

To m

make

Crea:

PUEAT.
ac
belore
5 b

Put

When dene serve in & deep dish, with &

and heat in dooble boller. When hot stir
in two level tableapoonfuls of Sour made
smonth with = little cold water.
to” taste - with
well-bamten egge just Before taking from
the fire and stir in & blespoonful of but-
Beil two egge hard,

aremm or parsley interspersed.

dish  with
peaches that are nies
therm with the cavitles up, FUl ©
soft sular.
turd, sfic aver the fre until the desired
manistency,

meringue—the whitem uf 1wo sgge aved

light with u salt spoon of sait snd add
& much flour as will

thin and cut in narrow strips; roll these
between the hands untl roond like maca-
rend, them o
in ngih. Lay on & board near the fire
to dry. Then put twe
inte & sirwpan and pour over them

The broken Bits aml crumbly parts of

two egme add A

gradually add

Add the shites of four eger bealen

m.mum-..ru
Brocades Oaly - - - - - -

One of the Leading Wuvu at

This Reduced

BECAUSE of an importers’ desire’ to close his present stoek be-
fore sailing™to place orders for spring. You will want thesn ‘when
you see the cloth and feel its weight, which is just the weight

sired for fall and winter dresses.
Choose from these colors:

NAVY, TAUPE, WINE, WISTARIA, WOOD BROWN,
AND I-LECTRIC BLL’E all 40 inches wide,

Yard-Wide Honeycomb Checks, 39¢

In black and white and the new fal
Diress Goods Store—Street Floor.

19¢

Price

| color combinations,

dish of plain-bolled rice. which @ ihe
only extra vegelable pesded with this
wEw. . "

Steamed Fish, Egg %auer. M P n!
Mra Cameron says she -l::m: nher onon lc le
b in Ibe fullowing muanner: Fhen Lhe »

l?ah i» thoroughly clramed and waahed, New A DI.I.I,' Fm
wipe dry. and securs the @il in the S In The Herald
mouth of The fsh to form & circle or

curva in the boedy when dow Lat it This dafly of The
sand fcr an hoar in cgol place in hait | Seshingten ﬂ'lrnll fTor e bene- £
n pint of vinegar, oed  with salt w‘m"‘w’ olerceted 1o motion
lmil rtw:‘;' 'l'bnm 'W\:]l“ «:'lln vinewar e B
wnd put the n the swiesmer, over

bolling wuter. Steam twenty minubes :’:‘Wﬂ‘ggﬂmw’l fnvited Ra-
or longer, If fsh 8 good stse. When the Mar
pwat  readily separales  from  the Picturs Editor. Washingtos H
bones the tlah is done. Drwin well

on & hested dish, with

far the

Egx Sauer,
ae cup of milk add a cup of wairr |WO Sout

Inade

Reasan
Add two

afd “proper.
e dor pany, in

on the
Typlenl
Inetosd
| parture
wid &

take off the
and slles them over the llek with

Frach Casinrd.

the bottom: of u beltered pydding
pared and halved freestons
and ripe. Place
with

ols- | InE

Mike u plain cormm e

1rnr-— n
! hogses.
the Kin
and are
Edimanun

and pour over
with & thick

quite thick,
pesches. Cover

the nmumber used in the custard—
u deilcate color in the ovedu.
Soodled Ham,

the noodies beal an ©E5 vOry

it
A

prove
be required 1o
s sl dough. As eggn vary in
¢ exntt amount of four cannot
Work smooth. roll out very
Froduct
oruinal
ducticn
naw i

t I pleces an ‘och or two

cuplule of them

enough bolling water 1o just cover. Lot| The
them boll ten minutes, Chep emotgh wold | TONcPmM
bolled ham to make = large cupful |ler in

Jeet Lot

boiled , ham are uwed up in this way. |Film Company geined ihe consent of
Butter & baking dish, put ih a layer of |Gerhart Hauptmann, the r of the i
drained uscdles, then mors ham, mone | P08 prise . W pro-
noodies, and »o on unti] the dish if full, |9ece Ms “Atlantis’ fan

having the top liyer of noodles. Heui |0 onler o deplct the king o

upful of thin eream | Roland

or mch milk. und powr over the lop, | vessel
Tover with a thin layer of butte

crumba and bakea delicate bruwan  Merye | by the
Trom same dish rapeed

Caramel Cale. Fhes: O
m oa scant half oup of botter, then
twn cups of granutais)
Mix untll white and ereamy, Add
of milk, thres cupm of Amir, wified
messuring. and then axmin with | =eak
eaping teaspoonfuls haking puw. | Moran

versa

tribute
the new

Bake in 1}
The Cars
of “vellow

o
bimpooniul of butter and & cup of

& pint sugar with

thin cremm or rich milk n & ssocepan | In an opinkon Randed down yesterday
wnd eook forty-five minutes: when thie the Interstats oyl
snnugh to spremd nicely take from the | mstained  the pet Montesuma,

fire el twu trmapoonfuls vanilla
Bavaring. tir until cool. bul not thick | frelght rates in favor of Amerbcos and ¢
enough (o sl then put between the | Cardels, Ga., frem Vieginia cities, Bos-
luyers amd aver the top of o Whire | ten.  Providence 4 k. and Phil-

w put over the top of e |sdelphia. The { Geurgla Rall-

ihe ouramel Uling lwtween | road ls erdersd eaf)ust (hese rates
the luyers aaly by February It M4

Beveral Kalemn companies sre Lo lageo

winter in producing Dew festursse Miss
Aller Joyoe and -Miss Allce Hollister will

Don. Mexnes,
©f the Egpanay Film Manufaetyting Com-

flms. This
ihe thea

The Edison Company
cues for all Edisen filma They are be

trm lender who has bud years of experi-

wen undouhbtediy will »
wurk a great
films are
populsr
Thomar W
mal stage production of
buen  engnced

an carly date

latest fmt of & oeoving picture

wan
| murrow escapes from drown;

“Jaker”
brand that wiil have a plscr on the Unis

There will
Max

Fasends, and a host of sthers will con-

Frelphi Mate Case Declded,

which protested & discrimination

South where they will spend the

h with the companies apd play

the advertsing archite!

about ready’to sprimg & new one

exhibitors of the rountry. Vs @
milway time table folder, oniy
of contalming Lhe arrival and de
of tralne It gives the release dats
short notioe of all the Essana)
s & welcome imnovatien te
wnds of Essaray Jovers,

s lsauing musls

pared hy & weil kmown eorches

vaudevilie od metion pécture
These vos are being printed iz
etosTum, the Edlpn poblication
bwing sent is every hotse whers
films sre sbown These mumic
mplify the plan-
deal where Edisor
and are sure
e player folks

von<erned,
amod

Flrme.

the star n thn arigh
“Checiters,” hur
by the All-Niar Feature
o Company o plav the robs he
¥y created in the photoplay teo-
of the popular comedy wiich s
der wa¥, amd will b= relensed at

is the chariering of an uvcoesn
order to Jend realism to the
ng fAlmed. The Great Northern

as drscribed I the novel,
eutrishe,
ing =
life-savers whe sccompanied the
a. It ks estioated that it cost
xn W00 1o prodocs the Slm,

s the pame of the hew omedy

Eaugh

commencitg October 25
be twe “Juker” comedies each

Anher, Harry MoCor. Lae
Sylvian de  Jardine, Lotlss

TR

their best offorts toward making
fims the funniest cver

m them keeps cleun n great deal loo-
gvr If 1 Is dosted regularly bnside and |
st A foldel pad of pewspaper e the
bent thing 0 wee, mnd if this Is sprinkied
with & few drops of ammonis & psrs-
Ma K w1l serve for window cleaning
alpo,

Whin windows are to be washed they
should be dusted fHrst with the nowe-
paper pad i very dusty. In thic way
the cleaning and polishing will be men
easily done. A lesspoonfil of smmonin
or paraffiin to cach half xallon of warm
water makes a govd solution, or celd
water and washing hlie may be tried.
Chamols jrather s oxodllent for the final
polialilng

In frosty wrcatber methylated sparit s
umful, or the newwpaper pad may be
sprinkled with parafin and no water at
all used

Windows must never be clomned when
the min s shining on them. and all clothe
used most be free from lnt. Experience
sesma to prove that different kinds d
Elnsr respund (o different methods
cloaning. buti in svery case newspuper or |
Ussiie paper pads are rocommended for |
the final polish and & sprinkls of parnfin |
will make the effect mors satisfactory.
A window hrush is useful for clsaning {
the cutride of downstulrs windows Iu!
lutig breom handle should have s metnl
socket at the end, into which snother |

pansis. With this asd 2 pall of bined
water the lower windows are readily
cleaned, but they must be weil rinsed.
Splashes of paint. which have hardensg
v the mAY d by
means of bot vinesar or a strong solu-
thon of washing soda, A paste made with
whiting snd powdersd ammeonia mized
with o ltthe water Is effective. It mum
e put on thickly and el on the paint
spots umtil guite dry, then washed off
with seap and waler,

Ad & last hint it may be wall to say
that 1 curtaln rods used for
winduws which are ket ofett are soon
cdrroded ' theps I» much dampoess, ot
thin can be prevenisd. tor & long time
by rubbimg the rods [requently with o
#aft, dry cloth amd with furtiture 4Team
ench thine the curtaine are changml
cords ales feed atteation. Thelr

n & simny plaoe 1o dry.

™ cleaning woolen” dresses ot a I
cent gpackase of soup tree ark, dis-
solve In & bucket of cold water. Take
dyour dresc, wonss it up sud dowa In the
water, and hang oo ihe Yine withour
Take In damp and? press it

Takes ali opots ool of the dress

bility may he mpad the vex-
atios of a broken cord postponed for m
long thme by rubling them . every now
and then with & milow (ot wigd candle

great wrong to yourself.

Don’t Let Catarrh Get the
Best of You

If you have catarrh and are neglcct;mg it—you are doing a
In time it will undermine your
whole constitution. You cannot begin too soon the work of
shakingitoff. Doesn’trequircany greateffort. Begin today.
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in tablet form as well. A trial box sent prepaid
Address Dr. Pierce’s lnvalids Hotel, Buffalo, N. Y.

has a curative cffect u
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n all mucous surfaces, and hence
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Now it can be

Remedy while using
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